
All dishes are made with fresh ingredients – please see a member of the team for additional dietary 

requirements. We cater to a wide range of Allergy and Dietary requirements.  

 

 

 

 

 

 

 

S A N D W I C H E S 

Served on Sliced White Tiger Bread bloomer or Seeded Wholegrain Bloomer with Dressed Leaf Salad Garnish & 

Honey Mustard Slaw. 

 

Honey Roasted Ham, Wholegrain Mustard Mayonnaise,     9 

Mild Cheddar Tomato & Onion Chutney, (v)      8 

Slow Roasted Beef & Horseradish Crème Fraiche,      9 

Free Range Egg & Chive Mayonnaise with Peppery Watercress, (v)    8 

Scottish Smoked Salmon, Citrus Crème Fraiche,       11 

 

Served 24hrs a day 

After these times served on Soft White, Granary or Gluten Free Sliced Bread instead of Bloomer 

 

S O U P   OF   T H E   D A Y 

Freshly made and served with a warm bread roll      7 

 

L I T E   B I T E S  

 

Cherry Tomato & Courgette loaded Flat Bread, topped with Crumbled Feta,   11 

Hot Teriyaki Salmon, Stir-fry Vegetables, Egg Noodles & Sesame Dressing,   13 

Chipotle Chicken & Red Pepper Tacos, Coriander Tahini, Sweet Potato Fries,   12 

Piri Piri Tiger Prawns, Basil, Lemon, Gem Lettuce, Mango Crème Fraiche,    11 

Garlic, Chive & Parmesan Scone, Poached Hens Egg, Hollandaise,     10 

 

2 4 H R    P I Z Z A 

Delicious fresh toppings served on a Stone baked 12-inch Sourdough base with Tomato, Oregano & Garlic Sauce, 

Mozzarella & a choice of the following  

 

Spicy chicken, Chorizo, Pimento, Red Onion,      16 

Buffalo Mozzarella, Vine Cherry Tomatoes, Fresh Basil,     15  

Garlic Mushrooms, White Sauce, Crispy Onions, Spinach,     15 

Roasted Vegetables, Red Onion Jam, Black Olives Feta,     15 

 

Served 24 hours a day 

 

P A S T A S  

All dishes served with De Cecco Linguine, Garlic Ciabatta, Walnut & Lemon Pesto 

Select a Choice and Choose a Sauce. 

Arrabiata – Chilli & Tomato 

Carbonara – Cream, Egg, Bacon & Parmesan 

Fagioli – Tomato & Mixed Beans 

Puttanesca – Tomato, Anchovies & Olives  

 

Free Range Chicken        18 

King Prawns         18 

Chestnut Mushrooms        16 
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All dishes are made with fresh ingredients – please see a member of the team for additional dietary 

requirements. We cater to a wide range of Allergy and Dietary requirements.  

 

 

 

 

 

 

 

B U R G E R S  

In a Brioche Bun with Salad & Pickles, with Skin on Fries & Flavoured Dip 

 

Lean Beef Burger with Basil, Thyme, Sun blushed Tomatoes, Tomato Relish,   17 

Beer Battered Cod Burger, Capers Parsley, & Lemon Mayonnaise,    16 

Free Range Mexican Chicken Burger Jalapeno & Red Pepper Guacamole,   17 

Premium Plant Based Burger, Cajun & Tomato Vegan Mayonnaise,    15 

 

S A L A D S 

Small or Large Dressed Fresh Salad with Crisp Croutons. Served with one of the following; 

 

Tandoori Chicken, Chickpea, Chilli, Coriander & Mint Yogurt,    10/18 

Burrata, Marinated Tomatoes, Toasted Pine Nuts, Basil Crème Fraiche,   10/17 

Grilled Goats Cheese, Fig, Walnut, Watermelon, Honey Dressing,    10/17 

Smoked Mackerel, Pickled Apple, Bacon, Carrot & Ginger Dressing,    10/17  

 

C A T C H   O F   T H E   D A Y        19 

Freshly Beer Battered Cod or Haddock with Skin on Chunky Chips & Crushed Minted Garden Peas. Served with 

Tartare Sauce and a slice of Lemon 

 

F R O M   T H E   G R I L L  

Served with Roast Vine Cherry Tomatoes, Onion Rings, Dressed Rocket. 

Chunky Skin on Gourmet Chips  

Choose a Side from, Salsa Verde, Black Olive Bearnaise or Mushroom & Tarragon  

 

10oz Sirloin Steak         25 

Marinated Pork Ribeye Steak       22 

Chicken Kiev         20 

Tuna Steak         22 

     

S I D E S 

Skin on Gourmet Chips,        4 

Skin on French Fries        4 

Sweet Potato Fries         5 

Truffle Fries         6 

Tenderstem Broccoli, Shallot Butter       5 

Fresh Dressed House Salad        5 

Garlic, Parsley & Cheese Ciabatta       4 

Mac & Cheese, Snowdonia Cheddar, Crisp onions     5 
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